The average protein content in sheep milk (5.8%, w/w) is higher than in goat (4.6%, w/w) or 69 cow milk (3.3%, w/w). Whey is the soluble fraction of milk, rich in proteins, minerals and lactose 70 that are separated from casein during the manufacture of cheese or casein. Rennet-driven 71 coagulation releases the sweet whey or cheese whey, while that obtained from the mineral or lactic 72 acid coagulated casein is called acid whey. Whey from ovine and caprine species have a unique 73 protein composition that depends on factors, such as the type of whey (acid or sweet), the time of 74 the year, the type of feed, the stage of lactation and the quality of processing. Distribution of 75 individual proteins in sheep and goat milk whey and its comparison with cow milk is shown in 76 Table 1 . The major whey proteins are -lactoglobulin ( -Lg) and -lactalbumin ( -La). 77
Immunoglobulins (Igs), serum albumin and proteose-peptones are present in smaller 78 concentrations. Another soluble protein found in small amounts is lactoferrin (LF) and, in the case 79 of rennet whey, caseino-macropeptide (CMP) is also present. Other components including lactose, 80 oligosaccharides or minerals are also important in the whey. 81 7 serum albumin's inhibitory activity of breast cancer cells proliferation through modulation of 160 autocrine growth regulatory factors (Table 2) . 161 CMP is composed by the 64 C-terminal amino acids of κ-casein, and it is released by 182 chymosin (or pepsin) cleavage of κ-casein during cheese manufacturing. From a nutritional point of 183 view, the CMP possesses limitations due to the lack of several essential amino acids (arginine, 184 cysteine, histidine, tryptophan and tyrosine). However, its unique amino acid composition makes it8 adequate for special diets, for instance in phenylketonuria patients' diets since no phenylalanine is 186 present. Additionally, CMP is rich in branched-chain amino acids (valine and isoleucine) and low in 187 methionine, which makes it a useful ingredient in diets for patients suffering from hepatic diseases 188 (Table 3) . A more recent study also used microorganisms isolated from raw milk cheeses to produce 260 several hydrolyzates of acid caprine whey with ACE-inhibitory activity, although no peptides were hydrolyzates, and a homologous peptide to LFcin, corresponding to fragment f(14-42), was 297 identified in the caprine LF hydrolysate (Table 3 ). The region corresponding to the LFcin within the 298 sequence of ovine LF was hydrolysed by the action of pepsin, and hence, the activity observed in 299 the ovine LF hydrolysate could be caused by other LF fragments (Recio and Visser, 2000). 300 
Lactoferrin
(al., 2007). Recently, it has been found that this peptide also suppresses food intake in mice after its 314 oral
Minerals 358
Many major and trace minerals play an important role in the physiology and metabolism of 359 the human body. Sheep has around 0.9 % total minerals or ash, compared to 0.7 % in cow milk. The 360 most abundant elements are Ca, P, K, Na, and Mg; Zn, Fe, Cu, and Mn are the trace elements. The 361 levels of Ca, P, Mg, Zn, Fe, and Cu are higher in sheep than in cow milk; the opposite appears to be 362 the case of K and Na. Goat milk contains about 134 mg of Ca and 121 mg of P/100g. Overall, goat 363 milk has more Ca, P, K, Mg and Cl, and less Na and S contents than cow milk (Park et al., 2007).Na, K, and Cl are almost entirely soluble and fully available in the whey. Ca, Mg, and P are 365 associated in different proportions to the colloidal suspension of casein micelles and, therefore, are 366 partly retained in the curd during cheese-making. 367 
